LUNCH

Available on May 9-10 from 12noon until 3.00pm #E/HF 2026 4£5 A 9-10 H, T4 12:00 £ 7\‘453:00}—‘,
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Glass of Chateau Berne Rosé as a Welcome Drink
RS : AT AT —FF

APPETISER i
(Select One #5Ef5—1H)
CRAB CAKE CRISPY PARMA HAM MELON
green herb salad | mustard | tartar sauce rocket | aged balsamic sauce
RO BRIV, TR, g HEAEES BB K RO I KT, BRmE T

CREAM OF MUSHROOM (V)
parmesan cheese | croutons

BEAME RS CEEZ L, B

MAIN COURSE *E3

(Select One #EfE—TE)

KING SALMON EGG BENEDICT

poached egg | beet-cured king salmon | avocado | hollandaise sauce

B7 A4 = S FE DR KR AT A =S AR - (R

HOKKAIDO SCALLOP PASTA
aglio olio pepperoncini | chili JbEER T FEEAHENE HE)

PAN SEARED HALIBUT FILLET
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tomato lemon salsa | yellow capsicum purée FHRILEH AP\ EEEH/07D | =0T

ROASTED PORK LOIN
roasted potatoes | apple compote | mustard jus FIEFTIHFEE N BEEE, FBEEE, TAARMT

XQ% GRILLED NEW ZEALAND BEEF TENDERLOIN (170g) @ )ﬁ
| o a pan seared foie gras | potato purée | mushroom duxelles | red wine sauce Ty
g RSP BB | W, FEE , SD

<y DESSERT #i

-» & STRAWBERRY CHOCOLATE MOUSSE CAKE
lychee jelly \\ o
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HK$388 per person &2/

(V) Vegetarian Dish 2 & %z
Prices are in HK$ and subject to 10% service charge. Fra [BIEFILOEREZFE - JrEENIE 10% HRFSE
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Glass of Chateau Berne Rosé as a Welcome Drink stz : L4 &E 55—

APPETISER BEi%
Select One 7% —IE
Cajun Chicken Caesar Salad Crab Cake
pickled quail egg, crispy pancetta, croutons, (Add supplement SSHIERE +$60)
wooloomooloo caesar dressing green herbs salad, tartar sauce
EERAEN RO BEENERE, BHOEAAER, BEE B EOVE, M

#E 41k, Wooloomooloo gD
Beef Carpaccio

r Lobster Bisque pickled onion, fried capers, tonnato sauce
ffy ash of cognac and lobster meat FEIB LS 14 R, BEiR A ST MR, IS, GEAE

‘%rk MAIN COURSE F3

Select One #EfE—IF

Surt and Turf
Beef Tenderloin 180g, Hokkaido Scallop, Onion Ring and Bearnaise Sauce
HglzE R AR (180 7e) Fodbig a1, ke, A E=E

Crispy Pressed Chicken
Duck Mousse, Red Chilli Flakes and Capers
BRHE A RIRE HERT SRR, SIBURE, TR 2

Chilean Seabass
Watercress and Fennel Salad and Charred Leek Sauce

BRI A S A PEE R RO, R AT

Australian 200days Grain Fed Rib Eye 340g
Creamy Mashed Potato, Root Vegetable and Beef Jus

BN 200 H#gaixiRY( (340 i) Bl & dZ 2, RS-, FIAT
(Add supplement 5% +$100)

DESSERT &H'm
Select One 5% —IH
Cream Brllee Strawberry, Chocolate Mousse
coffee jelly and crunch candy lychee jelly
AT RN R, SRR AL, R TIRAR, s R

HK$698 per person £/

Prices are in HK$ and subject to 10% service charge. Fr A 1B LU EFE - AN 10% JRFEE



